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FOCACCIA VG 14

Roasted Garlic & Rosemary, served with
Extra Virgin Olive Oil & Balsamic

BURRATA WITH P ISTACHIO 
& ARUGULA PESTO

29

ARANCINI 18

Parmesan Cream Sauce
BEEF  MEATBALLS 22

Tomato Basil Sauce, Parmesan & Focaccia

V
3 P IECES

RED FRUIT  T IRAMISU 14

V VEGETARIAN

GF GLUTEN FREE

DF DAIRY FREE

VG VEGAN

FORTE  FAVOURITES

14S IC I L IAN CANNOL I

DESSERTSDESSERTSDESSERTSDESSERTS

MANY OF OUR D ISHES  COULD EAS I LY  BE
MODIF IED  FOR D IETARY CONCERNS OR 
L I FESTYLE  CHOICES .  FOR ANY QUEST IONS 
ON HOW, PLEASE  ASK YOUR SERVER.  

A  20  % GRATUITY  WILL  BE  INCLUDED 
FOR GROUPS OF  8  OR MORE.

24BACCIO P IZZA WITH VANILLA 
ICE  CREAM & AMARETTO BERR IES

14LEMON NONNA’S  TART

CONTAINS NUTS

WINTER  ORZO SALAD 22

Roasted Butternut Squash, Spinach, Goat Cheese,
Cranberries, Honey Vinaigrette

CAESAR SALAD 21

Crispy Bacon, Parmesan & Tuscan Bread Croutons

MINESTRONE SOUP 14

Pesto Croutons & Shaved Parmesan

VV

GNOCCHI  A  LA  NORMA 24

Roasted Eggplant, Tomato & Basil

CHICKEN PARMIGIANA
Crispy Fried Chicken Breast, Marinara, Mozzarella
Parmesan, Spaghetti Aglio e Olio & Garlic Rapini

37

BAKED TUSCAN SALMON 43

Braised Tomato, Spinach, Red Onion,
Garlic & Gnocchi with Extra Virgin Olive Oil

VG

PEPPERONI  OREGANO 27

Tomato Sauce, Mozzarella, Pepperoni & Oregano

VNEAPOL ITAN 25

Tomato Sauce,  Mozzarella & Fresh Basil

WHITE  CREAM 29

White Sauce, Mozzarella, Parmesan,
Fontina, Honey & Fig Jam

V

ASK ABOUT OUR GLUTEN-FREE  CRUST

TUSCAN CHICKEN 29

Mozzarella, Blue Cheese, BBQ & Tomato Sauce,
Grilled Chicken, Red Onion & Cilantro

SPAGHETT I  &  MEATBALLS
Tomato Sauce & Beef Meatballs

27 BRAISED SHORT  R IB  PAPPARDELLE 39

Mushroom Cream Sauce, Pulled Alberta Beef
Short Rib, White Truffle Oil & Parmesan

ASK ABOUT OUR GLUTEN-FREE  PASTA

WHITE  TRUFFLE  &  ASPARAGUS R ISOTTO 42

White Truffle Oil, Asparagus Tips, 
Confit Garlic & Parmesan
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ADD ON TO YOUR SALAD:  
PANNISE  +8  |  CHICKEN +9 |  SALMON +15

ADD ON TO YOUR MAINS:
S IDE  HOUSE  SALAD +6
S IDE  CAESAR SALAD +11
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GROUP GROUP MENUMENUGROUP GROUP MENUMENU


	BURRATA WITH PISTACHIO  & ARUGULA PESTO
	ARANCINI
	Parmesan Cream Sauce

	FOCACCIA
	Roasted Garlic & Rosemary, served with Extra Virgin Olive Oil & Balsamic

	BEEF MEATBALLS
	Tomato Basil Sauce, Parmesan & Focaccia

	MINESTRONE SOUP
	Pesto Croutons & Shaved Parmesan

	CAESAR SALAD
	Crispy Bacon, Parmesan & Tuscan Bread Croutons

	WINTER ORZO SALAD
	Roasted Butternut Squash, Spinach, Goat Cheese, Cranberries, Honey Vinaigrette
	ADD ON TO YOUR SALAD:  PANNISE +8 | CHICKEN +9 | SALMON +15


	GNOCCHI A LA NORMA
	Roasted Eggplant, Tomato & Basil

	BAKED TUSCAN SALMON
	Braised Tomato, Spinach, Red Onion, Garlic & Gnocchi with Extra Virgin Olive Oil

	CHICKEN PARMIGIANA
	Crispy Fried Chicken Breast, Marinara, Mozzarella Parmesan, Spaghetti Aglio e Olio & Garlic Rapini
	ADD ON TO YOUR MAINS: SIDE HOUSE SALAD +6 SIDE CAESAR SALAD +11


	NEAPOLITAN
	Tomato Sauce,  Mozzarella & Fresh Basil

	PEPPERONI OREGANO
	Tomato Sauce, Mozzarella, Pepperoni & Oregano

	WHITE CREAM
	White Sauce, Mozzarella, Parmesan, Fontina, Honey & Fig Jam

	TUSCAN CHICKEN
	Mozzarella, Blue Cheese, BBQ & Tomato Sauce, Grilled Chicken, Red Onion & Cilantro

	SPAGHETTI & MEATBALLS
	Tomato Sauce & Beef Meatballs

	BRAISED SHORT RIB PAPPARDELLE
	Mushroom Cream Sauce, Pulled Alberta Beef Short Rib, White Truffle Oil & Parmesan

	WHITE TRUFFLE & ASPARAGUS RISOTTO
	White Truffle Oil, Asparagus Tips,  Confit Garlic & Parmesan
	FORTE FAVOURITES
	VEGAN
	VEGETARIAN
	DAIRY FREE
	GLUTEN FREE
	MANY OF OUR DISHES COULD EASILY BE MODIFIED FOR DIETARY CONCERNS OR  LIFESTYLE CHOICES. FOR ANY QUESTIONS  ON HOW, PLEASE ASK YOUR SERVER.
	A 20 % GRATUITY WILL BE INCLUDED  FOR GROUPS OF 8 OR MORE.


	SICILIAN CANNOLI
	LEMON NONNA’S TART
	RED FRUIT TIRAMISU
	BACCIO PIZZA WITH VANILLA  ICE CREAM & AMARETTO BERRIES
	CONTAINS NUTS


